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QUESTION  BOX: 

Why  evaporated  milk  changes? 

Honey  in  preserves? 

How  keep  fruits  and  vegetables 


Thursday,  July  29,  1943 


ANSWERS  FROM: 
Scientists  of  the  U.S. 
Department  of  Agricul- 


ture 


in  summer? 
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Letters  in  the  mailbag  each  day  "bring  up  new  questions  —  things  you  may 
not  have  thought  of  until  somebody  else  asks  about  them.    Today's  letters  have 
a  couple  of  questions  like  that  —  one  about  evaporated  milk,  and  another  about 
honey.    Also  today  there  is  a  question  that  appears  every  summer  —  a  question 
about  keeping  foods  and  avoiding  waste  through  spoilage.     Scientists  of  the 
U.  S.  Department  of  Agriculture  answer  these  questions. 

Here's  the  question  about  evaporated  milk.     "I  opened  up  some  evaporated 
milk  the  other  day,  after  keeping  it  on  the  pantry  shelf  for  several  months* 
It  was  darker  than  I  expected,  and  there  was  a  creamy  layer  on  top  which  I 
could  not  break  up  and  mix  back  into  the  milk.    There  were  also  crumby  specks 
on  the  bottom  of  the  can.    Can  you  tall  me  what  caused  these  changes?" 

Yes,  the  dairy  specialists  say,  the  explanation  is  very  simple.  Many 
people  don't  know  that  it  is  necessary  to  turn  over  cans  of  evaporated  milk 
every  6  or  8  weeks  to  keep  the  butter-fat  distributed.    In  the  manufacture  of 
evaporated  milk,  the  milk  is  first  homogenized  to  distribute  the  cream  thoroughly 
and  evenly  through  the  milk  and  keep  it  suspended  this  way  in  the  milk. 
Eventually,  when  the  milk  stands  for  6  or  8  weeks,  the  cream  begins  to  rise  to 
the  top  again.    If  you  don»t  shake  and  turn  the  cans  over  often,  this  creamy 
layer  becomes  thick,  and  you  won't  be  able  to  remix  it  readily  with  the  rest  of 


the  milk. 


The  specks  of  deposit  ©n  the  bottom  bf  the  banj  the  dairy  specialists  ex- 
plain, are  Valuable  minetal  salts.    Cow' s  milk  is  high  in  calcium,  and,  after  it 
has  been  concentrated  or  evaporated  and  canned,  these  calcium  salts  have  a  tend- 
ency to  separate  and  stick  to  the  sides  and  bottom  of  the  can. 

The  increase  in  color  that  occurs  after  long  storage  does  not  affect  the 
food  value.    But  it's  better  to  buy  evaporated  milk  only  as  you  need  it,    -If  you 
must  store  part  of  your  supply,  keep  it  where  the  temperature  is  between  35  and 

60  degrees  Fahrenheit.  If  you  have  to  keep  it  longer  than  2  months,  store  it 
where  the  temperature  is  lower  but  not  freezing  —  between  32  and  45  degrees. 
Turn  it  over  every  few  weeks.    Don't  let  the  cans  freeze. 

Let's  turn  now  from  this  question  about  evaporated  milk  to  one  about  honey  — 

a  question  about  using  honey  in  preserving,    "I  was  told  I  eould  use  honey 
instead  of  sugar  to  make  preserves.    But  my  strawberry  jam  did  not  turn  cut  well. 
It  looked  dark  —  sort  of  brownish  —  and  did  not  taste  like  ordinary  strawberry 
jam.    I  would  like  to  use  some  honey  later  in  the  season  to  stretch  my  sugar 
ration,  but  not  unless  it  will  make  good  preserves.    Is  there  something  special 
I  ought  to  know  about  using  honey  in  preserves? w 

Yes,  the  honey  specialists  say  always  use  a  mi  Id- flavored  honey.    It  will 
usually  be  light  in  color.    And  be  sure  to  add  the  honey  to  the  mixture  toward 
the  close  of  the  cooking  period,  after  the  sugar  and  fruit  have  nearly  cooked 
down.    This  helps  to  hold  the  natural  honey  flavor  and  prevent  the  honey  from 
caramelizing.    Further,  don't  use  too  much  honey  without  experimenting  a  little. 
Some  people  like  preserves  made  entirely  with  honey,  but  many  prefer  a  50-50 
combination  of  mild  honey  and  granulated  sugar,  or  even  less  honey. 

While  you  may  find  it  necessary  to  use  the  honey  produced  in  your  locality, 
you  may  have  some  choice  as  to  kind.    The  milder,  lighter-colored  honeys  are  usu«r 
ally  produced  in  areas  where  the  bees  visit  white  clover,  sweet  clover,  alfalfa, 
or  raspberry  flowers,  or  perhaps  milkweed  or  fireweod  plants. 

The  strong  dark  honeys  include  Buckwheat,.  Goldenrod,  Smartweed,  Spanish 
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Ueedle,  Ti-ti,  and  those  imported  from  the  West  Indies  or  Mexico,    Many  people 
like  these  honeys  spread  on  "bread,  even  if  they  don't  "blend  well  with  the  flavor 
of  fruit. 

Often  the  honey  changes  the  taste  of  the  fruit  in  preserves;    Peaches  and 
plums  and  a  few  other  fruits  get  a  different  flavor  when  you  can  them  or  make 
preserves  with  a  honey  sirup.    Unless  you  like  this  flavor,  you'd  "better  use 
sugar  only.    You  can  use  a  mild  honey  for  half  or  even  three-fourths  of  the 
sugar  in  making  raspberry  or  blackberry  preserves.    The  specialists  suggest 
that  you  experiment  a  little  with  small  lots  of  each  kind  of  fruit  "before  you 
start  canning  or  making  a  large  batch  of  preserves.    In  this  way  you  can  find 
out  the  best  proportion  of  honey  to  sugar  for  any  particular  fruit  * 

And  now  for  a  question  on  storing  food.     "I  would  like  some  tips  on  keep- 
ing fruits  and  vegetables  after  "buying  them*    I  keep  them  in  a  vegetable  bin 
in  my  pantry  but  in  hot  weather  they  don't  keep  fresh  long," 

As  far  as  possible,  the  home  economists  say,  buy  fresh  fruits  from  day  to 
day,  also  vegetables.    Most  green  vegetables  wilt  and  lose  vitamins  when  you 
keep  them  in  an  ordinary  pantry.    Wash  them  and  keep  them  cold,    A  covered 
vegetable  pan  for  the  refrigerator  helps  to  keep  both  fruits  and  green  vege- 
tables fresh.    If  you  don't  keep  fruits  cold,  they  become  overripe.  Vegetables 
wilt  and  lose  flavor,  vitamins  and  good  looks.    Cooked  fruits  may  ferment  in 
a  warn  pantry. 

That  finishes  the  questions  for  this  week. 
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